Train and give certifi-
cates to managers and
supervisors; train and
supervise food work-
ers.

Do not work when ill
with diarrhea or colds
or when infected with
lesions containing pus.

Practice personal hy-
giene.

(less value than above obser-
vations and measurements).

Observation: Look for opera-
tions that contribute to food-
borne diseases and for poor
sanitation practices.

Measurement: Test trainees at
completion of training; in-
spect for changes in opera-
tional procedures before and
after training.

Observation: Observe whether
workers work when they have
diarrhea, colds, or infected
lesions,

Observation: Observe personal
hygiene practices and ways
foods are handled and
whether hands are washed be-
fore beginning work, after
going to the toilet, after
touching raw meat, after
coughing or sneezing.

Workers and
managers

Poor operational pro-
cedures leading to
contamination of
foods and survival
or growth of food-
borne pathogens in
foods.

Procedures per-
formed.

Contamination of
foods by workers.

Disease control of
workers.

Contamination of
foods by workers.

Personal hygiene
practice of work-

SOURCE: Bryan, 1982.